
C O C K TA I L S
33’rd floor Martini		  205 
Ógin vodka, Noilly Prat, anchovy olives 

Rhubarb Royale		   205 
Champagne Bouché Brut, Vedrenne rhubarb�

Hisingen Gin & Tonic	  170 
Arkipelag Premium London dry gin,  
GBG Skog tonic

Negroni		   	  195 
Hernö dry gin, Campari, Mancino Rosso 

Fig Leaf Collins		   170 
Hernö dry gin, lemon, sugar, Fig leaf soda

Rhubarb Zero		   95 
Rhubarb, lemon, sugar, soda

 

F I S H  &  S E A F O O D
P O A C H E D  W I T C H  F L O U N D E R  
Lobster sauce, soft baked leek, puffed 		  365 
quinoa & Robuchon potatoes 

W I L D  H A L I B U T   
Artichoke, white asparagus, peas & new potatoes	 395

G R I L L E D  T U R B O T  O N  T H E  B O N E 
Fennel & crispy Jerusalem artichoke 
CHOOSE BETWEEN: 	        
Browned butter béarnaise				    540 
Browned butter, lemon & horseradish 		  495 

S E A F O O D  P L A T T E R  				     
Half lobster, fresh shrimp, dill cooked langoustines 	 895 

Served with seafood spread, cocktail sauce, aioli,  
aged cheese, toasted bread, and freshly baked baguette.

M E AT  &  P O U LT R Y
 F L A M B É E D  T O U R N E D O S 

Provençal potatoes, haricots verts & 		  545 
three-pepper sauce

C Ô T E  D E  B O E U F 
On the bone 600g for 2 persons 			   995 
Baked tomatoes, green salad, confit garlic, 		   
browned butter béarnaise & french fries

S W E D I S H  D R Y - A G E D  S I R L O I N 
Baked tomatoes, green salad, confit garlic, 		  545 
browned butter béarnaise & french fries

C H I C K E N  F R O M  K N Ä R E D 
Morels, green asparagus, wild garlic & tarragon	 365

D R A K E N S  A R T I S A N  S A U S A G E 
Made of beef fillet, ribeye, lard, oregano & garlic. 	 285 
Robuchon potatoes, mustard seeds &  
Bordelaise sauce	

S TA R T E R S
B U R R A T A 
Blood orange, endive & pesto rosso			    165

B A K E D  C E L E R I A C 
Crumbled Sort himmel, pecans & Taggiasca olives	 160

W H I T E  A S P A R A G U S  A A A 
Hollandaise & wild garlic				    245 
ADD ON: 
Vendace roe 25g					     125

L O B S T E R  R O L L 
Salted lemon, fennel, dill & celery			    295

V E N D A C E  R O E  F R O M  K A L I X  30g or 100g 
Freshly fried brioche, sour cream,		               295/ 895  
red onion & chives 

H A L I B U T  C R U D O 
Apple, cucumber, horseradish & gooseberries  	 155

 S T E A K  T A R T A R E  1/2 or 1/1 
Dijon mustard, capers, shallots, cornichons, 	         195/ 285 
parsley & chilled salad			                  
A splash of Cognac				     50

T O A S T  P E L L E  J A N Z O N 
Beef tenderloin, egg yolk, toast, 			   295 
horseradish & Kalix vendace roe

C H A M PA G N E  
&  B U B B L E S

S.A. Bouché Père et Fils Cuvée Réservée	 185/ 945 

S.A. Ruida Domo Cava Brut Nature	 135/ 595

�

G O U R M A N D I S E
Perfect with the aperitif

B R E A D

P A T A  N E G R A  3 0 G 				         

P E T I T  C H O U X  &  V E N D A C E  R O E 		       

B O Q U E R O N E S				      
O L I V E R					      �
A L M O N D S 	 	  	        
C U R R Y  C A S H E W 	 	  	          
 

		    

PA S TA ,  P I Z Z A  
&  V E G E TA R I A N

V E N D A C E  R O E  P A S T A 
Lobster sauce, whipped ricotta & basil		  325 
 
P I Z Z A  B I A N C O 
Nduja, honey, basil & deep fried sourdough		  285 
 
P I Z Z A  O F  T H E  W E E K 					   
Ask your waiter					     245

G R I L L E D  K I N G  O Y S T E R  M U S H R O O M 
Morels, green asparagus, wild garlic 		  325 
& Jerusalem artichoke				     
 
S O C C A  O N  C H I C K P E A 
Beetrot, aubergine, goat cheese, honey, 		  285 
green salad & french fries 
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 = Table  side  service

O Y S T E R S

G I L L A R D E A U  N O . 3  F R A N C E  55/ each   605/ dozen 
G I G A S  N O . 3  S W E D E N  65/ each   715/ dozen 

 
Lemon, tabasco & shallot

C A V I A R
S T U R G E O N  R O E  B A E R I I  30g 895/ 125g 2600 

S T U R G E O N  R O E  O S C I E T R A  30g 1095

Served with fried brioche,  
smetana, red onion & chives

C A N A R D

À  L A  P R E S S E
A culinary journey in 

four servings with Swedish 
duck in focus

H A V E  T O  B E  P R E  B O O K E D  O N  
O U R  W E B S I T E  B E F O R E  Y O U R  V I S I T

O Y S T E R S  A N D  M U S S E L S  A R E  S O - C A L L E D  H I G H - R I S K 
F O O D S  T H A T  C A N  C A U S E  U N E X P E C T E D  A N D  I N  S O M E 
C A S E S  U N P L E A S A N T  R E A C T I O N S


